[bookmark: _GoBack]FREEDOM A LA CART KITCHEN MANAGER JOB DESCRIPTION
Freedom a la Cart seeks a full-time kitchen manager to oversee daily kitchen operations at the new family shelter located at 595 Van Buren Drive. The kitchen manager will ensure quality of food and service to the 300+ individuals living at the shelter. We prepare a hot dinner and a cold breakfast.  
About Freedom a la Cart:
Freedom a la Cart is a non-profit, social enterprise, catering company that employs local, adult survivors of human trafficking. For more information, please visit our website at www.freedomalacart.org.
Requirements:
1. Plans and directs the preparation and serving of all food in the cafeteria. Determines the quantities of each food to be prepared daily. Determines the size of serving to meet the necessary requirements.
2. Assumes responsibility for the obtainment and security of food and supplies. Checks food shipments into the facility, signing invoices only after each order has been verified. Reports to the Director any faulty or inferior quality food which is received. Maintains a correct monthly inventory. Orders on a weekly basis all necessary supplies.
3. Supervises the storage and care of foods and supplies. Records all food requisitions from the storeroom, and records all meals served.
4. Sees that menus developed are followed without deviation. Prepares food according to a planned menu and tested, uniform recipes, and determines if the finished product is of best quality both in flavor and appearance before it is served.
5. Supervises and participates in the preparation and serving of food.
6. Assigns, directs, plans and supervises the work of kitchen employees. Supervises and instructs in the safe, proper, and efficient use of all kitchen equipment. Instructs new employees in performing their assigned tasks.
7. Keeps employee time records. Plans work schedules, and arranges for substitutes when required. Evaluates the performance of all kitchen employees. Confers with the Director regarding any personnel problems.
8. Reports immediately to the Director any problem or accident occurring in the kitchen or cafeteria premises.
9. Supervises and participates in the daily cleaning of kitchen, serving, storage, and dining areas, all kitchen equipment, and the washing and sterilizing of all dishes, silverware, and utensils. Maintains the highest standards of safety and cleanliness in the kitchen.
10. Directs sanitation procedures. Inspects the kitchen, cooking and mixing utensils, and employees for cleanliness and sanitary purposes.
11. Assumes responsibility for checking that all equipment in the kitchen area is in safe, working condition, and notifies the proper authority when repairs or replacements are needed.
12. Must be able to lift and carry 50 lbs.
Reports to the Managing Director.
Skills Required
• Organizational skills to prioritize daily tasks and maintain accurate records of employee hours, receipts, and budgets.
• Positive attitude and understanding of population employed (survivors of human trafficking) and guests served (homeless). Exceptional leadership.
• Understanding all key business standards related to food, service, and cleanliness.
• Communicating with the Managing Director regarding basic repairs and upkeep to the facility, including the equipment (necessary in order to minimize expenses and maximize productivity with as little downtime as possible).
• Effectively lead the development of others, including work relationships, with emphasis on an exceptional work environment for all employees.
• Delegate daily tasks and hold the team accountable for those tasks
 Develop a mutual respect among team members to insure success and excellence

Please submit your resume and 3 professional references to keturah@freedomalacart.org. 
